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Create
sweet
fantasy

A weddlng cake should be a
creatlon of dreamy, a deliclous
fantasy to sweeten the event
and delight the memory.

Good, talented cooks can
trust their memorles and
sweet f{antasies to a profes
sional baker, or they them-
sclves can create a weddlng
cake of thelr dreams?

1f you don't already own, or
can beg, borrow or steal a few
of the protesslonal cakemak-
ers' gizmos, creating a dream
of spongo cake, pearl frosting
and fresh flowers can be an
enjoyable, fullllling and Inex-
pensive undertaking.

First off, and probably the
most important, you must
bave a plan or direction for
making and assembling the
cake.

HOW MANY GUESTS will
the cake scrve? Is the cholce
of batter and fresting condu-
cive to the climate? Will the
cake be layered or presented
in ters? Can the cake be
transported and assembled at
the reception?

Think of all the “what ifs”
including weather, time
frame, constructlon, transpor-
tation, serving, decorating,
presentation and taste.

Cake bakers and profession-

al decorators rely on a bevy of

support personnel berg in
metropolltan arca. Of
there is the venerable
Glamor o Redford,
Bloomfleld and
When It comes to cakes, if they
don’t have it, you don’t need it.
Another local favorite that

growing Is the

Baker’s
wOrks
unigue

8y Arlene Funke
spocial writer

HEY'RE ALMOST (oo
pretty to ‘eat, those
elaborate weadlng

cakes created by Kevin
Paulina of Northville.

“All my cakes arc one-ol-a-

kind,” zald Pautina, who holds an
assoclate’s degree fn cullnary
aris from Qakland Communlly
College in Farmington Hills, “The
style of the weddlng Is very much
part of the cake.”
- Paulina, 26, is winning raves
and loyal clients who want an in-
tricately decorated and tasty
cake for that most speclal ocea-
slon — a wedding,

"The cakes, which may cost hun-
dreds of dollars, are filled with
frult and rich chocolate and deco-
rated with delicate roses, lacy
fronds of lelng and fat cuplds. All
the decoratlons are made from
sugar, ¢gg whites and other edl-
ble materials,

ONE OF HIS cakes was on dis-
play at Tiffany's in Chicago. An-
other 3 slated to appear in a col-
or spread {n Bride’s magazine.

One salisfled customer is Marl-
1yn Schakne of Bloomfleld Hills,
. who considers Paulina’s wedding

cakes “stunning and beyond deli-

)

o

“He 1s beyond anybody who Iy
baking a cake,” said Schakne,
who hired Paulina to prepare two
simllarly lavish cakes when ber
two doughters marrled wlthin six
mont(hs of each other last year,

“He is an artist," she said. “Ev-
eryone commented oo how beau-
tiful Ehe cakes were. And they

Ticious.”

Bakers Acre at 5637 Middie-
beit in Garden City, Busband/
wife Jlm and Linda Pratt have
owned the notable cake supply
establishment for almost efght
years and have walched it
grow from a weddlng cake
house to one of the most reput-
able supply establishments for
cakes [n the area.

Linda Pratt, a professlonal
cake baker hersclf, offers
these lttle known tips for a
suceessful cake: First timers
should begln by preparing
cakes as simple as posslble.
Regardless of bow simple or
claborate the cake will be, It
must be level or the cake ltsell
wlll look crocked, no matter
bow it is decorated, Use a
sharp knife or flne string to
lop off those “bulges” every-
ane experiences on the top of
the cake.

SECONDLY, WHEN the
cake s removed from the cake
pans after baking, place the
layers immediately on card-
board sheets or cake racks and
place them Indlvidually in
plastlc garbage bags. Pratt
added, “This will not only keep
the layers moist

Making fancy cakes i3 only one
of Paullna's interests. He alsa ls a
consultant and food styllst who
creates attractive dlsplays of
food so they will photograph well.

BECAUSE THE -elaborate
cakes are so Ume-consuming,
Paulina usually accepts only one
assignment per weck, The cakes
cost belween $2.50 to $10 per
slice, depending on the work In-
volved. “

Although some cakes bave cost
more than $2,000, “I really try to
work around my cllent’s budget,"
Paulina sald. “There is no typleal
price. There are s0 many varia-
bles.

Paulina, who grew up ln High-
1and, near Milford, has long beea
Interested in the culinary arts, As
a young boy be helped his motber
bake glogerbread houses for
other family members,

Paulina worked for a time as
day chef at Machus Red Fox res-
taurant in Bloomfield Township

try Ep
He declded to specialize In pas-
tries and desserts because “I like
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Kevin Paulina’s efnborate wedding cakes range u/prlcn froma
fow hundred dollsrs to more than $2,600. Generally, the cakes
oro from $2.50-$10 per slico. “Tha inside should be the most

important,” said Paulina, who belicves a cake should taste as
tabulous os it looks,

with lesser crumbs for longer
periods but will allow Lhe pre-
parer an opportunity to clean
up the rm before decorating

Budding cake decorators
can also take advantage of the
many cake decoratlng vidcos
that arc avallable to rent or
purchase, Many highly touted
equipment manufacturers

Specialty is
{orte cakes

such as Wilten have cake-mak- By Arlane Funke

Ing vld‘ecs (m;;l;e l:eglnncr. In- spociadwrlter

baker.with state-of-the-art and Dan Miller uses Belglan chocolate

up-te-the-minute tips and tech- for his mousse cake filllngs and
iques for making (bo perfect fresh frozen whole strawberries for
edding cake, his bavarian cream.

As far as supplics are con-
lcerned, most wedding-cake-

po be
will 210 need a) good-quality,
heavy-duty mixer, aa leing
spatula with 2 fong, stralght
edge, cardboard clreular or
rectangular cake' boards, pas-
try bags and assorted tips.
Most i pro{elslomlll use
ble parchment paper
bags but yours truly finds it

Miller, a baker, special~es in
torte weddlng cakes using fine
Ingredlents, The name of his shop,
Elite Oweels, expresses hls phileso-

phy.
“We sell taste,” said 25-year-old
Miller, n Westland resldent. “Once
people tasta it, they want it. You use
a superior product that you're proud
to serve at your wedding.” N
Miller, a graduate of Livonia
Franklln High School and School-
craft Colleg¥'s culinary arts pro-

ELITE SWEE!S sclls 24 varia-
tions of torte cake, with sumpiuous
fiMings of chocolatc mounse,
strawberry Bavarlan cream and fao-
cy liqueur flavors,

According to Miller, there are
many deflnltions of the tarm lorte
cake. Generally the cake is rich and
multi-layered and may contaln large
quantities of nuty and eggs. At Klite
Sweels, a torte cake la made with
yellow or chocolate chiffon cake,
split and layered four times with a
variety of creams and freah frults,

Each tier of a wedding cake may
be different.

“A chiffon cake has egg whites
whipped into it,” exzplalned Miller.
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Dan Milior {left) of Westiand and pariner Rob Cortis of Farm-
Ington Hille feature 22 variatlons of torto cake, including torte
wedding cakos, at their shop, Elite Swests In Livonla.

Don’t let
cake flop

Do your cakes tend to be dry? How,
about lopsided? H
Does tha cake crumble when you,
try tofrost it? <
Nobody wants to put time, effort:
and into haking a cake, oaly.

ing and frosting. Hera are a few
them:

@ Follow the recipe and measore”

may
top of pan

flour of too lttle liquid may ruln the®
cake’s shape or meke It tough and’

just as easy to purchase tho “It's higher, more alry, It's xmoist, ard Teeplo's commercial foods  G.M.Paris Bakery ia Livonia. Eggs :

disposalle plastic decorator | gram, opened Eilto Swoets lost Octo-  very light cake. Its more {ime-con- [ bigh scbool. “YOU CAN FLOW with it, any 100 lemperatare. Bggs wil beat to:

 bage, They sro more darable | ber, Tho shop, which sells a varlely , suring to make chiffen, but e “Irealized I hadan interest” MUl-  fdea (bat comes with a cake,” Miller B ura, but cold eges will separater

ang, with the use of & coupler | of cakes and sweets, 18 on tho south  better product.” Jer 32id. “Tt comes naturally.” sald. “There sro 100 ways yoa can Dottt €O RV WL BepRIAey
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